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"beginming

‘Whiletha first == of ok &= 2 siopparcan ba
trared back o ancient Egypiam, tha History ofcok
and wina iz most ofien Exociged with tha famous
ramnaof Dom PéEignon.

For it was Dom PEignon, tha1rh cantuy Farch
rmank, who first usad ok in spaking wna and by
doing =0 stated a2 ewoluion in wna botting.

Dihaes wam quck o bllow his kead, i ludng
Runatini7rze and Moét at Candonin 1743

Today of muse, ok naads mo introd uction. ks
tha winamakarls istchoicaand i=s mmopnisad ha

workd ovar == tha idaal partnar o wina.

Tha mombi naion of unigwe etuml p opaties
and staie of haat manuBcturi ng wchno ogy is
tha halimarnk of todey's modam wina ook

Matum gves cok ik inat guaities, its
impamehi ity o Iquids, its flexibiity and its
mitraordinay msilanm. Tach b ey makes ha
workd's best wina closume avan battar

Cok is habark of tha mk o=k haa, whidh
hes flourshad in e 'Western Medtaranaan for
thoumands of yeams. Tha mk o2k b a Fespan
of around 170 years.

First harestad whan thay am 25 years od,
tha tnees am stippad onoa @wary ning ye=rs by
spadalist workars and after each hamest a new
shegh of bak guick iy oms.

" barlk . ..

Oncastippad, habak is saasonad
forsix months and boi lad 1o purify it
and makait moma faxibla.

Itis shictly gradad with onky tha bast
gualty matmial wmad fborwne stoppas.
Highly =killed workars than ‘pundt’ tha
mks,podicing = many & o oo in
a day.

Wi nemakee choosa from sewan
gades ofcoks, which ame sarilsed and
fnishad 1 thairspacifc equiemant.

&t Armorim, strngant gualty contol
and rigorous Ebo atony esting
thoughout tha bark o bottle proces
preduoes a el ok hatis echniclly
parkct.

the test of tiI]flE

Cok's effecivanss = a winaclosuma is
lezandary. b 1956, wall pesanad wina bottles
dated 1789 vwane bund in 3 ml&Erin Fanms,
mmp kel with heirmks.

Than tham is te tak of cham=g
submamged undar e Balic 5ea for Bo yeas and
recoanad in 1958 with coks intct and tha
champag na still fesh and bubbly.

#nd mantu-old bottles of port wana found
inadryhillEbong behi nd a county pubin ustaka
intha B 1goes —withcoks intct and conants
nicaly maturad.

Which jist o o prova what wnamakas
havaknown o r mantunes — that cok stands tha
te=t of ima.




putting the B ﬂﬂm I]II].E I]_t

first

Cok is 3 truly s ustai neble natural esouna and hie only
wina chos ura hat puls tha amd onmant fist.

Inft, ok is ona ofthe ew ome ofprod uct padoag ng
that is comp lelaly amd onmantally fiend ly — natual,
ranawabla, fully meoycbbla and hiodegradab la.

And, his unigua mawaials ami onmantal atibutes do
matand tham. Ror ha cork o=k is ako pesanting Bga
anzx of fortugal and Spain fom turning inlo desart.

iz 3 tma hat hives in and o ndtions, thacork o=k
ply=s 3 sital mke in potecting tha dalcte Maditeranaan
am-systam in which it s,

leading

the industry

Brad in Portugdl, fmarm, tha word's Epest podumar
ofcok, s woked wih Hs ek b mtua makaial
= e 1870,

&it ha beiontof ehmobgialadvams in ok poducion,
Brmoim i neasts haerd b in resmach, desabprmant and guali i
mntol.

The mmpamy's highsandads heasat hagbbal landmak
Torha indust ry, vehich is vy hawod s kead ngwinarmsk as
plaoa hair trist in coks mada by Bmoim.

ad e 1o pedud ng tha inest quakitywing chs uss,
Bmoim is slso commited o peses ng he mua pEtnaship
berbaraan v na and ook . Rarasac

“As the earth i1s io'the vine,
so the corliis to the wine”



